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HOMEMAKERS '  CHAT 


Saturday,  July  l6,  1938 


(FOR  BROADCAST  USE  ONLY) 

Subject:     "NEWS  NOTES  FROM  WASHINGTON."     Information  from  the  Bureau  of  Dairy 
Industry  and  the  Office  of  Experiment  Stations,  United  States  Department  of 
Agriculture.    Publication  offered:     "Ice  Creams  Frozen  Without  Stirring," 
Leaflet  No.  1+9 . 
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Listeners,  did  you  ever  analyze  your  appetite  for  ice  cream?    Did  you 
ever  consider  what  kind  of  an  ice  cream  mixture  you  like  "best?     That's  a 
question  which  comes  up  in  this  week's  letter  from  our  Department -of -Agri culture 
correspondent  in  Washington,  D.  C. 

She  writes:     "Just  "by  way  of  cooling  myself  off  one  sweltering  day  this 
week,  I  went  over  to  the  Bureau  of  Dairy  Industry  to  talk  ice  cream  with  Mr. 
Owen  Williams  there.     I  asked  Mr.  Williams  what  kind  of     ice  cream  most  people 
preferred. 

"Mr.  Williams  said  that  tastes  differ  in  ice  cream  as  in  any  other 
kind  of  food,  "but  that  the  majority  of  people  like  rich  and  rather  sweet  ice 
cream  —  the  kind  that  contains  plenty  of  cream  and  quite  a  little  sugar.  They 
also  prefer  ice  cream  that  contains  a  little  gelatin  "because  it  has  more  body 
and  doesn't  melt  quite  so  fast.    A  little  gelatin  also  makes  a  smoother  ice 
cream  —  another  quality  that  most  people  like. 

"Mr.  Williams  told  me  about  a  taste  test  he  made  some  years  ago  here 
at  the  Department  of  Agriculture.    He  made  up  a  number  of  different  batches 
of  ice  cream  —  some  rich  in  cream  and  some  not  so  rich;  some  high  in  sugar 
and  others  not  so  sweet;  and  some  containing  a  small  amount  of  gelatin.  These 
different  ice  creams  were  put  on  sale  and  a  large  number  of  Department  employees 
"bought  them  every  day  for  lunch.     The  purchasers  tasted  the  different  kinds  and 
bought  the  one  they  preferred.     The  ice  creams  were  labeled  only  by  number. 
Purchasers  did  not  know  what  the  difference  in  the  mixtures  was.    Mr.  Williams 
kept  a  record  of  the  purchases  and  his  figures  show  that  the  large  majority  of 
people  chose  the  richest  ice  cream.    The  proportion  was  something  like  71  in 
favor  of  the  richest  ice  cream  to  15  and  lh  in  favor  of  the  medium  rich  and 
the  least  rich.    By  the  way,  this  test  inspired  one  of  the  large  ice  cream 
manufacturers  in  Washington  to  change  his  recipe.     Pie  had  been  using  a  mixture 
that  contained  only  8  percent  butt  erf  at  —  the  minimum  required  by  law  in  Wash- 
ington.   After  hearing  how  the  purchasers  in  Mr.  Williams'   test  favored  the 
mixture  that  contained  as  much  as  18  percent  butt erf at,  this  manufacturer  tried 
a  similar  test  on  a  large  scale  with  similar  results.     So  he  put  more  cream  in 
his  ice  cream. 

"Mr.  Williams  also  found  that  ice-cream  eaters  prefer  a  frozen  mixture 
that  is  pretty  sweet  —  contains  about  lb  percent  sugar.  Then,  the  vote  also 
was  very  much  in  favor  of  ice  cream  containing  a  little  high-grade  gelatin. 
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"Ice  cream  manufacturers  have  argued  that  though  people  may  like  rich 
ice  cream,  they  don't  eat  as  much  of  it.    Mr.  Williams  tried  a  test  he  called 
'eating  at  will.'    Ke  offered  a  number  of  people  as-much  ice  cream  as  they  would 
eat  for  dessert  every  day.    They  ate  just  as  many  helpings  of  the  richest 
sweetest  cream  as  they  did  of  the  least  rich  cream. 

"Maybe  you'll  "be  interested  in  some  other  facts  about  people's  taste  in 
ice  cream.    Here's  one,  for  example.     In  the  East  people  seem  to  prefer  sweeter 
cream  than  in  the  Middle  West  while  on  the  Pacific  Coast  they  take  theirs  both 
sweet  and  heavy.     In  the  large  cities  of  the  East  people  like  ice  cream  with  a 
yellow  color  while  in  the  big  dairy  or  farming  sections  in  the  Middle  West  they 
prefer  white  ice  cream.    Probably  this  is  because  city  people  who  know  very 
little  about  cream  think  that  a  yellow  color  means  a  rich  cream.     Those  closer 
to  the  farm  know  that  color  in  cream  is  not  a  sure  guide  to  richness.  This 
color  idea  showed  up  in  a  test  of  consumer  preferences  made  recently  by  the 
Illinois  Experiment  Station.    Most  people  reported  that  the  ice  cream  tinted 
with  yellow  coloring  tasted  richer  than  the  same  mixture  in  its  natural  white 
color  —  a  case  of  sight  guiding  taste,  you  see. 

"The  Illinois  investigators  also  reported  that  women  like  the  sweetest, 
smoothest  and  firmest  ice  cream;  also  that  they  like  stronger  flavors  than  men. 

"Speaking  of  flavors  reminds  me  of  another  example  of  taste  differences 
in  different  parts  of  the  country.     In  Boston,  coffee  ice  cream  is  a  popular 
seller.     In  Chicago  few  people  buy  it. 

"Though  the  United  States  is  a  great  fruit-eating  country,  and  though 
most  people  have  a  decided  preference  for  fresh  fruit  ice  cream,  you'd  never 
guess  it  from  our  ice-cream  statistics.    The  vast  majority  of  ice  cream  sold 
is  vanilla  or  chocolate  with  strawberry  running  a  weak  third.     Ono  reason 
probably  is  that  fresh  fruit  ice  cream  is  more  expensive  and  difficult  to  make 
than  standard  flavors  like  vanilla  and  chocolate.     But  now  that  chemists  in  the 
Department's  fruit  laboratories  have  developed  different  "frozen  fruit  pulps" 
which  combine  with  cream  easily  and  are  not  expensive,  perhaps  we  can  hope  for 
more  fruit  flavors  in  the  ice  cream  we  buy. 

"Another  reason         so  many  restaurants  offer  little  variety  in  ice  cream 
is  that  they  have  limited  space  for  storing  ice  cream.     It  is  easier  and  probably 
cheaper  to  offer  two  or  three  standard  flavors.     In  the  South  they  save  on 
refrigeration  yet  introduce  variety  by  pushing  the  sale  of  sundaes.    With  just 
one  container  of  vanilla  ice  cream  for  the  background,  a  soda  fountain  can  offer 
a  wide  variety  of  sundaes  made  with  fruit  or        other  sirups." 

That  concludes  today's  letter  on  ice  cream  tastes.     But  our  correspondent 
adds  a  postscript  for  those  listeners  who  liko  to  make  their  own  ice  cream. 
"If  you  want  to  know  how  to  add  variety  to  your  own  ice  cream,"  she  says,  "don't 
forgot  that  free  leaflet  called  'Ice  Creams  Frozen  Without  Stirring,'  Leaflet 
No.  U9.    Anyone  who  wants  this  leaflet  may  have  it  as  long  as  the  free  supply 
lasts.    Write  to  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C." 


